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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


BONING-  LMB  CUTS 


L 


R 


'A  APR  ^  I  ^^. 


A  radio  interview  'between  Miss  Lucy  M.  Alexander,  mrSiaaiptisf.- ,Honie.  j 

Economics  and  K.  I,  Warner,  Bureau  of  Animal  Industry  "broadcast  from  '  { 

Station  IfRC  and  34  other  stations  associated  with  the  Nat LQiia.l.-Br.o ad ca s t in,?-  i 
Company,  April  4,  1930. 


MISS  ALEXMDER: 


Since  our  recent  radio  tallcs  many  of  you  hom.eraakers  have  asked  us 
questions  about  the  boning  of  lamo  cuts.    All  these  cuts  we. have  told  you 
about  were  boned  by  Mr.  TJarner,  so  today  he  has  come  to  tell  us  how  he  does 
it.     Incidentally,  Mr.  Warner  has  admitted  that .  thougli  boning  meat  is  really 
a  man's  job,  T/omen  can  do  most  of  it,  on  the  smaller  cuts  at  least.     It  is 
true  that  more  and  more  boning  of  meat  cuts  is  being  doi.e  by  the  retail 
meat  dealers  these  days,  but  even  so  you  may  have  trouble  in  finding  on  the 
market  Mr.  Warner's  cushion  shoulder  of  lamb  which  we  like  so  much  better 
than  the  ordinary  rolled  kind.    We  call  it  a  cushion  because  it  looks  so 
plunp^and  square  v/hen  st-oi'fed  and  roasted.     So  whether  you  are  interested 
in  doing  the  boning  yourself  or  in  telling, your  husband  or  your  meat  dealer 
now  to  do  it,  I  am  sure  you  will  be  glad  to  hoar  Mr.  Warner  tell  how  simple 
and  easy  it  is  to' remove  the  bones  from  some  of . the  lamb  cuts. 

MR.  WARNER: 

Eirst  I  would  like  to  say  a. word  about  the  convenience  of  serving 
or  carving  boneless  cuts.    Graceful  carving  is  no  small  -oart  of  any  success- 
lul  meal  and  such  carving  ordinarily  requires  both  skill^nd  practice.  It 
would  oe  interesting  to  know  how  many  of  you  foll-s  possess  a  reallv  ex^Dert 
carver  in  your  faLiily  -  one  who  can  perforai  his  task  smoothly  and  with" 
even  temper. 

One  of  the  advantages  of .  boneless  roasts  is  that  even  the  inexperienced 
can  carve  cnem  nicely.     Tiie  use  of  boned  cuts  reduces  carving  from  the  un- 
certain pinnacle  of  a  dramatic  art  to  the  broad  level  of  an  accomplished 

This  is  particularly  true  of  a  lamb  shoulder.    Taking  out  the  bone 
Changes  the  problem  of  the  carver  from  one  of  higher  mathematics  to  sim-ole 
So^d^         aritmetic.    All  he  has  to  do  is  to  cut  enough  slices  to  go^ 

=  hn-nf  .^^''.^^fi^S  i^eat,  one  should  have  a  sharp  knife  with  a  narrow'blade 

Out       nv  "^^^^       ^  inches  ,  long.    May  I  add  a  word  of  warning  here. 

^'f^^-^^^^i^^^s  ana  that  of  many,  mar^-  others,  a  good  well-sharoened 
knife  will  prove  of  little  service  if  it  is  permitted  ^o  bang  around' in  the 

thorf  rklT"''"'^^"         ^  ^^^^'"^^  ^^^^  '  housewife, 

whom  I  know  quice  well,  peeling  hot  potatoes  with  a  finely  tempered  knife 

H?!h.^'T  f      """^  °'  ^^'^  youaiger  generation  using  the  sa'ae  instrment  for 
suf5Jvf  tTrt^^l"'"t'         V  '^^^^         ^^^^  skillfully  sharpened  can  not 

thirit  ^^1^  ^^^f ^^^t.    i^or  boning,  the  laiife  nrast  be  in  good  condition  so 
^nat  It  will  slide  easily  along  the  surface  of  the  bone,  cut  free  the  muscle 
slip  down  into  the  Joints  and  cut  the  sinews  and  tendon^  without  gashing!  * 


(over ) 


MISS  ALEXAIJDER: 


All  right,  Mr,  Warner,  v;g'11  taice  jo'ClT  advice  a'oout  the  sha3rp  Tcniie. 
IThere  shall  we  st^art  to  malce  a  cushion  shoulder  of  lanlD? 

IvIR.  lYASITER: 

It  is  a  simple'  natter  to  hone  the  lar.h  shoulder  "cushion  style"  as 
you  call  it.     Lamh  slioulder,  as  cut  for  the  retail  trade,  is  almost  as  squa,re 
and  plunp  as  a  cushion.     It  contains  fovjr  or  five  rios,  the  shoulder  olade, 
the  round,  arm  bone,  and  part  of  the  neck.    To  bone  it  lay  the  slioulder  flat 
on  the  table  with  the  fat  side  down  and  the  rib  side  up.    First,  slip  the 
knife  under  the  edges  of- the  ribs  sxid.  follow  dov/n  along  them  to  the  neck  bone. 
You  doubtless  kno'.7  the  reason  for  the  name  spare  rios  in  pork  and  lamb  ribs 
should  be  made  just  as  spare,  leaving  as  much  neat  on  the  shoulder  as 
possible.    Cut  the  ribs  and  the  neck  bones  from  the  meat.     Inside  the  shoulder 
there  still  remain  the  blade  bone  and  the  short  end  of  the  am.     Hie  fla,t 
blade  and  the  round  shanl;  bone  form  a  sort  of  ell  that  extends  through  the 
center  of  the  shoulder.    The  edge  of  the  blade  bone  can  be  seen  on  the  rear, 
or  shall  we  say  the  riglit  side  of  the  shoulder,  and  the  am  bone  or  bottom- 
of  the  ell  on  the  side  toward  you.     Slip  the  Icaife  deep  into  the  meat  along 
the  top  or  smooth  side  of  the  shoulder  blade.    Continue  the  cut  around  the 
right-hand  corner  to  the  shaiik:  bone,  raising  a  flap  of  lean  meat  that  can  be 
laid  back  far  enough  to  expose  the  fu.ll  length  of  the  bones.     The  method  is 
similar  to  the  nay  most  housevdves  identify  the  napkin  of  a  house  .^usst  who 
is  to  be  there  for  a  second  meal.    You've  seen  her  ^^ick  up  the  open  corner 
of  the  napkin  and  fold  it  back.    A  fleo  open  on  two  sides  and  closed  on  the 
other  two.    Peel  out.  the  shoulder  blade  and  round  shanlr  bone.    You  nov/  have 
a  cusliion  of  meat  open  on  two  adjacent  sides  ^vith  a  fine  large  jacket  to  hold 
a  tasty  stuffing,    '.','hether  roasted  v;ith  or  v/ithout  stuffing,  sew  the  edges  of 
the  pocket  together  before  cooking. 

MISS  AI^XAIIDEH: 

T/ith  those  clear  directions,  I  think  ajiy  of  us  can  bone  a.  shoulder  of 
lamb,    ITow,  Mr,  TJarner,  will  you  tell  us  how  to  bono  the  thick  loin  chops 
which  are  so  popular  for  spring  luncheons  and  dinners? 

MR,  Y/ARIIER: 

Yes,  that  is  a  very  sinrjle  thing  to  do,    ITith  yo^or  sharp,  narrow- 
bladed  knife,  cut  close  to  the  little  T-bonos  in  the  loin  chops  and  take  them 
out.    Wrap  the  f lanic  end  or  tail  around  the  solid  meat  center  and  skewer  to-- 
gether  firmly  with  toothpicks.    This  is  for  the  split  loin.    Or,  you  may 
do  better  than  this  and  have  double  chops  cut  clear  across  the  unsplit  loin. 
Two  miniature  T-bone  steal-s  as  it  were,  with  the  tops  of  the  T's  joined  to- 
gether.    It  is  jxiQt  as  easy  to  cut  around  these  bones  as  the  single  T-bone 
and  the  double  chop  is  very  special  indeed. 
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PLATE  I  -  Boning  A  Lamb  Shoulder. 


A  -  Unboned  lamb  shoulder.    B  -  Removing  ribs  from 
shoulder.    C  -  Lamb  shoulder  opened  "cushion"  style 
to  roake  the  pocket  and  permit  removal  of  blade  and 
arm  bones. 


MISS  AL^XAimERj 

It  seems  so  easy,  Mr.  T/arner,  could  we  not  "bone  the  entire  loin  and 
make  a  rolled  saddle  roast? 

ViR,  WAEIJIR: 

Yes,  it  is  just  a  little  matter  ot  time  and  patience,  and  do  not  forget 
the  sharp  knife.    Boned  and  stuffed,  the  saddle  is  one  of  the  finest  roasts. 

MISS  ALSXAIIDER: 

One  more,  Mr.  Warner,    How  ahout  leg  of  laxab,  would  you  hone  it? 

MR.  wjm:^: 

T/e  always  bone  a  leg  of  larah  at  home.     It  is  surprising  how  many 
attractive  servings  can  be  made  from  either  a  hot  or  cold  honed  leg  that  can 
he  sliced  evenly  from  end  to  end.     In  honing,  take  out  the  irregular  aitch  or 
pelvic  bone  at  the  large  end.     Cut  into  the  meat  on  the  thinnest  or  stifle 
side  and  lay  ba,ck  a  flap  of  meat  deep  enough  to  expose  the  bone  and  permit 
its  removal.    You  will  have  a  pocket  here  for  stuffing  too,  or  the  leg 
may  be  sewed  together  and  roasted  without  stuffing. 

Anybody  can  carve  a  roast  like  that.    Moreover,  you  can  do  it  so 
quickly  that  you  will  have  an  opportunity  to  enjoy  a  few  bites  yourself  be- 
fore the  boys  come  back  for  second  helpings. 


.A, 


A  -  Loin  chop,  showing  outline  of  the  inverted  "T"  hone.  B  -  Boned 
loin  chop  and  method  of  skewering. 


